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APARTMENT HOUSE

The Refuge for Families
On Small Incomes Who
Would Otherwise Be
Driven to Board-
ing Houses

THE kitcheneite partments of Now

{ » the natural aod logical
::l'::rnn;|h of the demand for
home lifa by people of womewhatl
yestricted Incomes, They afe coy nud
smvitlng enough to mean homos Lo peos
ple who otherwise might be forced into
poarding housas, or the furnished room
iife, both of which have many draw-
backs and ato wanting in real com-
Sort ,
The kitchenette apariments aré- not
Aesigned for famlly occupancy, and do
pol lnvite entérlainments on any ex-
tenatve scale, They vary in style anil
alse from two to fuur rosms, not In-
«cludmg the tiny kitchens from which
+hey take thelr name, and are inva-
riably attractive pliced owing 1o thelr
jmarvelous economy of mpace. Indeed,
Mt would almont scem as though (he
dosigners had taken the dining car as
@ model, for the tiny kitchen often
omtainy a complets  equipment for
stimple meals, and every paousible con-
vyenianse 1s within reach from every
point {n the room. One miy stand at

the gas range, and,  without offort
reach the cooking utensils and the
china. The refrigeratar, too, s close

at hand, and the sink only 1w steps
removed.

It, at frst thought such n descrip-
tion seems to lmply cramped condl-
tigns, the other sida of the picture pre-
gents the saving of many steps, with
Apace 89 economized an to monn much

dours,
cotild b
the vlty’'s dusiy strects
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A Studio Kltchenetle.

S 1 i of 1t} Kitehetyetle T
me It has been developod in N
York ' the city's Heited
frate it miny ldens that
1 ht ted olsewhers

CO-OPERATIVE
APARTMENTS

How Certain People Solved
the Limit of Space
and Incomes

By P. E. RONCELL

family of

conglomerate

her, mother, daughter
ventoon, and two bachelol
mniis Iinterest In e worlch
ottt of certaln ond, Dhilo=oph
Jen yndl the study incidentonl ther
ogther ot lhe olutsel, he#c-
then eXIsUNE

persundod us
ces, and mut-
ive held
Uy Lias
'az it is
for them

4, and I sart aof
individuality; i very attrl-
bute hos been t f b tening

{* equil rights of

direction, it has

ona of room
certaln
1 shelter,
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were
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with alr am pure
found a hupdred

in Mttle, am) convonlence studied 10 One of the smaller rooms Kom An-
an extent that Is unknown to thelather bedroom, and, In the second, =
dwoller in lurge houses or extensive | ghe kitchenstte, which, when not in
apartments une, presents the appearance of a tiny

There ars nlso studlos that are ar-|sitting room eaquipped with misslon

ranged with kitchenette convenlences,
and which are most pleturesque places
in whicgh to llve, for many of thewse
boast a glorious outlook, and are high
above the dust und the turmoll of the
stroot—raally hevens of peace and rest
for thome wha occupy tham Up on
the Weat Side, overlookinge Central
Park, is n studio bullding which boasts
on ideal kitchenette apartment. It
contalns opne big reomn  with two
smaller rooms adjoining. Here llve an
artist and his mother., The one big
room ia studio and living room com-
bined. At one slds Is a long, low

furniture In
honsath the window is
fortably cushlonad, but
approach, and
reveal R gas range
Ing of zinc, and the
from
covera 4 minlatore
nge place for supplies. In

emall-slzed refrigerator it
supplied with strong hings<, nmd dinner
or breakiast getting beoomes an Inters

wr (woa desk;
v moilen, com-
lot dioner timea
desk Is opened to
In It Aroproof 1in-

one o

the

W
il other

anotdier
Vi foire
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And
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hetter
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the divan W

n Stor-

Is a partitloned box of heavy wood, |
lned with =ine, and a4 portlon of It
has bpaan made Into w satisfactory

A hd

hins

The Gitting Room When Transformed Into the Kitchenette,

‘window Jooking down upon the park.
/On the slll are growlng plants sst In
artistlc pots. Below tho sill 1s a low,
‘wide divan which 18 also the nrilsts
Tbed night, and with all the windows

‘uE_m

eating process; which Ihvolves no un-
necersary steps, and no friction,

The regulation kitchenotte apart-
ments,. however, are somewhat mire

thut ‘.Ii e

renlity, It

It muay happen that, plaee of a
SOUBATS POUIM OF o L 5 Mot o,
Spbce” glvan o kitchoneite

In long and naor in one apiriment

thut
Riveér thet

ram and b space

har heen converted y o kitoheneétts
which s equippod v the usunl small
refrigerntor hullt the house, and
with the Ineloms shelvis N
the wall, hut homo thoere s
only what 15 kno the hot plate

with portalde over Hew of ' gpas
range. The throe roorr cro Hght and
sunny The bothraom bhonsts & gon-
erous window, and the outlook ftself |s
Ingpiring. I now and then o genuine
dinuer 4% craved, restanrants without
pumber are within rouch In n=arby
nelghtwirhvode. and many of tho=e who

live In kitchongtte apartments confine
home cooking to br it and Jun-
cheon, onjoying the evening menl In
one of the many hotels or other dining
placus

The Kitchenotts apartmént ineans
horme life In minintore,. and the idea

prosile, and, perheps, a  ltttle mors
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COOK'S TIME TABLE

 FOR DIVERS FOODS

By MRS, F.

Baking

Beans, £ to 10 hours,
Boeef, loug or short fllet, 2¢ to 30 min-

utos,

Beof, rolled rib or rump, per pound,
12 to 15 minutes.

Boeef, pirloln, rarv, per pound, § to 10
minlten.

Beef, sirloln, well done, per pound, 12
to 15 minutes,

Biscults, 15 to 20 minutes,

Bread, brick loaf, 40 to 60 minutes,

Cake, plado, 20 ta 30 milnutes

Cake, aponge, 4 1o M minutes.

Chickens, & to 4 pounds, | Lo 1% hours,

Cookles, 10 to 15 minutes,

Custards, 16 to 20 minutes.

Duck, tame, (0 to 80 minules.

Duck, wild, a0 to 40 minutes

Fish, & to 8§ pounds, 1 hour.

Fiah, small, 30 minutes

Gingerbroud, 30 minutos

Graham gems, 30 minules

C. ADAMS

Heets, winter, 3 to 4 hourn

Heots, young, 43 to 60 minutes,

Eluefish, per pound, 10 minutes

Brownbread, 3 hours

Cabbage, young, 45 minutes

Cabbage, winter, 3 hours

Carrats, 1 hour.

Cauliflower, 3 to 46 minates. |

Celéry, 3 1o 45 minutos |

Chickens, young, §0 minutes

Clama, 3 to § miinutes,

Cod, per pound, 6 minutes

Coffee, 3 to & minutes

Corn, green, § o ¥ minutes

L'l;rn:d. beel, & hours, geéntle simmor-
ng.

Dandellans, 1V bours,

Eges, 1 to & minutos

Egen, hnrd cooked, 45 minutes in water
under bolling

Fowln, 1 to % hours.

Haddoek, per pound, f minutes

Halibut, pur Ruuud. vubleal, 16 tin-

Lamb, well done, per pound, 15 min-
utip.

Liver, aked or bralsed, 1 to 15 hours

Meat, braleud, 1 to & hours,

Mutton, well done, per pound, 15 min-
ules,

Pie crust, 20 to 40 minutes,

Plgeohs, grouse, other lurge Lirds, 30
minutes,

Park, well done, por pound, 30 minutes.

Potatoes, 35 to 40 minutes,

Pudiding, plum, £ (o 3 hours

Puddings, brepd. rice, taploca, 1 hour,

Ruolls, 10 to 16 minules,

Small Birds, 10 to 15 minutes,

YVeal, wall done, por pounid, 20 minutes,

Venleon, per pound, 135 minutes.

Boiling

Arparagus. =0 o 10 minutes,
Base, per pound, 10 minntes, b

w. shell, 1 to 2 houre. v
mns, siring, ® hours,

utem.
Ham, 5 hours
Honmlny, 1 to * hours
Lamb, 1 hour
Maearonl, 20 to 20 minutes.
Ontmeal, 1 to ¥ hours,
Ontana, 1 hoor,
Oysters, 3 minutes,
Parsulps, 40 minuten
Peas, 20 minutes
Potatoes, 20 1o 30 minutes
Polntoes, swoet, 46 minutes
Ittee, In double baller, 1 howur.
Salmon, per pound, cubléal, 15 minutes,
Small fish, per pound. 4 minutes,
sSmoeked tongue, 4 hours.
Spinach, 30 minutex
Bauakh, 30 mindtes.
Sweotlircads, 30 minutes,
Tomataen, W minutes.
Turkey, 3 hiure,

Turnlps, winter, T hours, |
Turnips, young, 1 kour.

Beel. n la mode, 2 to 4 hours,

Venl, 1 to 2 hours

acon, B to © minutes
Breaded
Crogquettes, 2
Doughuols, § 19 5 minutes
Flahballs;, 2
Fritters, 3 to
MuMns, 3 o § minules
SHees of Ash, 4 10 6 minutes

Pungent

uwnd
BTty W pvpers,
lends an
They
ETOocary alore,
ten 0 twenly cents,
o cian
keep mafely In an dee box for over a

stews makes o refreshing change in
Gur Tenu.

plenta may be added to the usual
Welah rabbie veclipe

Frying

chope, 4 to &
minulea

minutes,

minutos of
b minules

Small fixh, 1 to 3 minutes ered, OVEr & masderatd ﬂr._-_l
Smelts, T minutes bollom Ik brown, spread lightly over
the top the following heated, sauiel

pluce o tablespoon of butter: when
[} melted 14 two tenspoons of flouy
Cook one-hall mipute and then add
lm n one cup of chopped ¢ atges, 1wo
Ltablespoons of sapped  plmento, one
toanpiiin  of  sorhpe oniun and  ong

_— whole clove. Let boll two minules.

By JANE HEGNER

with the savary and brillunt

eweet Epanish poppers or pi-

muntos.  Thess are more juloy
richer than the ordiniry sweet
while ‘their vivid color
Attractivencss (o anpy
moy be pirocured at any large
n cans, and cost from
Thi conlents of
I o glnss jar, will

diah. | o

it plaged

eek, 20 that there neeld be no waste
bit of pimento added tol soupn or

One=tilird  eup of chopped

Pimento, Omelet L
Decorate the sldos of the t(imbale

M —— —— o — et e

made of miik

»

To the aten yolks of tWo eges add
two tablespotns of water, Lhars Bilt=
spoons of  anlt one-{ourth

Faold in gegtly the bes
turn the mixiure into G Warm
trying pon or chating dish

then turn omelel, remove to plntoer and
pour the remuinder of snuce wround the
vdge

In small,

These are sultabl
e ir for plenles
MA.\\ Housekeopers ara unfamilar| oo 0 e

Line dlx amall patly
plecrurd Fill with
the following mixiur (e generous

aup of chopped chicken or vaiil, mols.
taned with o
two teaspoons of
two

millk, two tablespoons of
mento, ome tablespoon of ehapped cel-
ory and
Covar

edges firm,

To
cheern
chives, one raltspson of mixed mustard
and two tablespoons of minced pimon-

creamy, Spread between thin slices of
buttercd bread

putter and thickening.
Pimento Omelet

pepper and Lwo te

Coonk,

When tho

Sauce for Omelet

rognd-bottamied  aauceEpan

Pimento Patties
for home luncheon

made by

butler and
(e, one=hnall cup
cup of efsam Or
chonpped. pi-

melfing
ndding

FETH T

teaspoons of
stoek, one-FRalf

one-helf toaspoon f aalt, )

with a moking e
Dake In 4 hol oven.

Pimenta Sandwlches

one-faurth of *soft cream
add” one choppredd

Lo orist,

pound
s poon of

Add pream nnd beat until soft and

vantage of aur cholce

the

kitchen and hath,
1w wha promptly dubbed the “nDun-

1o tho

ticulnr check-mark of
At the end of the week reckoning day

payments

soon became ap=
six rooms in [ront,
na bedrooms by "him
mald, lenving as
g" parlor, dining room
The rear flnt of five

nery,” und there the bachelor-mul Y=
and school girl dom! selves
the dining room Wik i bed-
room, giving us three rodims

ng coom, kitchén and

Now, ns to the question of expense,

i by check the first
n divided pro rata and
man of the house
Installments or once

2 "‘Il!ﬂ'.:l. according to individual pri-
feretico or tho state of tho purse.
Hving expenses are jolted down on a

The

kitéhen for Lhat pur-
thy amounis p Ly
bers of the “comblng™

who do any co-operative shopping aro

sompanied by the par-
tihe PUrcinESr
-fifth of that ol
which may
1 made by cetch

sl to the varlous members of th
Wi find that the
af tha telephone and the mald's

véry much more than

plone when o moald
e tho success of our
aur kbility to kétp u

Ia reason, haviog fin
who 18 relinble, willing
. we have made cer-
Bhe hoas two ilter-

, on which days wo have

i plain, wholesome table, Some of ug
haye been through the throes of vege-
tarianlsm, e have Hved almosy ox-
s oon ment, and some have besn
ar gre, on a Cdier” but we have reach
od the conclusion that for us, st least
a mixed dict |s the proper one Ous
breakfast usunlly oonsizts Of O
milk, toast or ralls soft codakad egEl
nnd fr We hove ment ones a day,
for dinners, and 2 f8 u=ually a thick
brolled steak, varled occislonally by
choos, the Inevitable
Friday qetables, n
wid gen-
complets
vary ittls

chicken or
fith wa

1D

erally fresh Tralt
tho dinner conrs
pastry or eake. and the bhread in raroly
caten fTresh., It Is elther tousted for
every meal, or drled in the upper oven,

thus resembling “pulied Lrend.” Lunch
14 n “plok up” tho who are home
Thoe workers theirs down town
where thelr ve  amploymants
call them the onjovahle
mnaal of the Theon there = Umn
or deacitory 1%, or for downright
edrnest disbussions of thg problemn of

! ¥, We el try o

enjoyrmornit of 1

ndd our shire
» evening meal,

h 12 apt to drag sl fnw a pro-
racted =lttl mround  tt lenuded
ble aftor mald has removed tha
dinliee and taken Ler “evi oft "
The advanthges of oyur speration
ar rd | nt sur-
al ] der 36

ot §T per Wi B L 1L 2
tion off lnondry work to be consldered,
#0 that, from the molerinl aspect alons,
g=gporation |= the cheaper plan,. From
tho ethlenl standpoint the e still
tps In favor of united ofloris. We
have companionship when wa want it,
byt we nlso havy
fally  desired
munity of Interest miote
bling home-Hfe than Is found In a
boarding-housie.  In shaort, thers s bet-
ter opportunity lfe on a higher
plane than & offered by elther a soll-
tary oxiaténde, cr one surrounded by
Uncongeninl assoclates and sordid, in-
harmonlous surroundings.

- ™

Hea

O 18 a come-

o
nearly resem-

—_—

By HELEN S. WILLARB

NE of the
ing vegatable oyster, or salsity,
is to clean I The truditionsl

way ul sor then gcrap-
indd dastly and leaving
Lo pintidl In cold . contalning n
itle tlour to pre blackening,
far more troublese und less sitle-
fuvtory o Lringir ur the oysiery
fluvor than 1= the following process

Serub the ealwify, discarding the
greans, and put o cook  In bolling
saltgd walcr Wihen tender, In time
varying [rom twenty minulds to al-
mant threa-gqunriers of #h drain
nnd let stcam for just g mo then
holding the vegetuble knife lengthwise
of the plant ind Deginning at  the
etout end, skin us you would 4 bolled

diMculties in prepar-

In sclecting
Ltha riit does

mal=ify the thickness of
nat sourin 1o Lo B con-
sistent (ndication of s age or tough-
nesE;, more ot [\ ¢, hunvy =kin
will be the wiappar e i a0 rather
whindy root, apl o A sirong
flavor, while a lightor wl more len-
der skin contalus the more delleate
vegolahle Therofors, bt vory thin
rools are not desirable, beonuse they
oot pecessarily. more tender, il
troublssome o pare
The #, ns usanily aold In che
adr, sorve four people easily; In' the
middla West they como smuller

A nlight weaning of anchovy poste
s optiovnal in all of the following
recljies

Vegetable Oyster Creamed

are

I gljew or rut into smiill  plecos s>me
freshly cooked walsify, Beforo it be-
cntned ok add suMclent milk to

cover, son genercsusly with salt and
PP tir in very fino crackar dust,

allowing about one and one-half table-

on toast, with «

Maah, with a for
blonding In

s Ooveters,

or water, and o
and sall, cover
und saute or fry

uf pulp

Into three-fourt
anlelfy (previaus

milk and one
Thicken with thr
eracker dust an
tablespoons of

ApOGOr more o

a topplng  of
slightly seamoned

Vegetab)

Cut into short

aifliclent to. cove
and red pepper.

Lo vory &von
gradyully the m
well saftened, bu

tor for ecach
tableapoons of vi
tuce with o gene

butter,

n separite dish, then man

Allx In gwo tablesnoo
oup

planned feoms of this sart moy 1 e * dinng .'“ E:’l h : '--nlt:lt?
found In countloss bulldings of Inter b x;‘r wat K 1= u_-i' r : 1-.-I llr.tl
dev 1 [1] pnant. and in numbs l'll =3 forme E 0 10rs s il =Nne nomoe
‘--l|-l. ot i!;l new stidia’ Bulliings A Sapitary Corner. by & ecertsln hour n!%0 exorelsn
llves a woman, a painter of lovely - ; care ns ta the slze of the wiiehing,
Dlossoms, tn whom tho home Instinet | cooking utenulls wre of a g1 urroundin W finally. wolved tho| which ia of necessity Inrge for a family
w0 strong that has made o]angd white swine, while the wi problem by taking two apartments, | uf five, four of whom are wamen,
“home™ out of hor single, woll-lghted |is painted yellow Many front and n —“»"‘f- The eoxp 4 avernge about §7.50
roOm It i divided by screens, and | meat o Been boaked within its fhnudt- ol I\-.-I one eleven d 'I- '.' each por weel. This covers rent, gns.
there |8 a larger =creen of many folds | ol space, and the pleture It presents s which durihg *ome pa m 10 BAY | nlsotri Heghts, teluphone M‘..'l r[l'li-l .
chinrmdng In the oxtrems In fadt wthe | the fsun does not stream, and the ad-{wages; and we have o home! We sot
M ided Ul WS TR P - molds  with imentos, ¢ut in fancy spoons W o cup of milk, and In the
'(\ ;i.::" r. I 3.”11 Gl fA500 60 minntes rlla-all!.:n ‘.\:..nl:_ I.. mixture off thiree- suriie proportion one tablespoon of but-
e fourths cup of milk, two cgrd slightly wer.  Heat thls, stirring ocensionslly,
Broiling b tin, threda soalispo alt wivd @ untll thdroughly cooked, adding more
- ‘ few dropn of onlon julee  After Bling eracker dust i peosded. “The exact
Chilckonn, 20 ininutes the molds with. th sol Alem In o wroportion of thls thickening must be
l'hl-h:'*. § minut - : s Baking pan partly filed h hot waler L soparately ascertalned for each varlety,
Steak. 1’IH' hothi -“" mingten and et them steam in o oven until ns lbfdl.k“r dusts vary b’;l\tll}' in thelr
Steak, Il inchwm thick, B minstes. o0 codava oieme While stll hot thickening properties.  To bring oul
I‘.I"h' ""“"1_" whin. bite S ‘:"““l"“‘ remove Lo’ o plate amd pour wrdund t Navor of salsify, cracker xdust |s
Fish thick, 124015 mlnutes ench timbale an ordipery croan sance, terable o flour os thickening,

L
This dlshi may or may not be served

garnish of parsley.

Mock Fried Oystera

Frepara the salslfy a3 in the fore-
golng recipo or use o leftover from it

K, Lo un even conslst-
cnough of the cream

y Lo soften the miass, but not so
much but that IV can be molded, Shapo

bread by rolling in hread
ar oracker crambs;
cgg sllghtly besten with a litlo miik

then, dipping in
shnke each of pepper
again with crumbs
In deep fat. Garnlah

with pareley or wateroress,
Salsify Croquettes

Pyoceed s In the foregolng rpeelps,
adding two beaten eggs for each oup
Shupe Into small eroquetics,
Uredd them and fry in decp fat,

Cream of Salsify Soup

ha of a cup of mashed
Iy cooked untll ten-

dur), stir gradunlly one pint of scalded
pint of bolling water.

e tablespoona of fine
il weason with two
une-huif tea-
f walt and n Jdash of

pepper. preferably cdyenne. Serve with
whippod

cream  ver
with =alt. =

e Oyster Salad
lengths s holled

=ulsify and stew for a few
in rich milk or thin Cream, et o

nit quite
T, wonsoned with sait
Druin the milk inte
h the salaify
sonuistonoy, adding
Nz until the pulp ia
Lean wtill be molded.
e of peanut bLut-
ot pulp and two
REEUr.  Serve on ot
fous amount of may-

onnalse or botled dressing, to which
Whigped creum has been added. This
dish may be garnished with o sprink-
ling of finely chopped nuts; whale nuts
#hould pot be used, as they destroy the

dellcacy of the flavor
I Ing a cloget to hold the maxi=

mum amount of clothing, and
Also to hold them In the best way. I
have “discovered” to bo as follows:
Get o plece of «mall plpe, small enough
that tha hooks of coat, skirt and trous-
#rs hisngers may be hooked over it and
short encugh to go In any ordinary
closot.  Through the plpe run o small
Btout rope or wire—I am using a plece
of telephone wire at present—and fust-
un eithor énd of the wire to the hooks
alroady in the vloset. The pipe, hang-
Ing on the wire, makes a horizontal
bar on which to hang your clothes:
and the clothes hung in this manneg
Keop thelr shape much better than
when hung ugainst the wall People
who move often, ux I do, will find this
most convenient, as it may be casily
carrled with one, and adjusted In any
closet in n very few momants of time,
thus making the hanglng of clothes
aguinst dusty or dirty walls unneces-
sapy.—C. C.

HE most slmple. practical, easy
and Inexpensive method of fix-

.

COVLD not find an inexpensive

lamp shade which harmonlzed with

the furnishings in our llving room

#o I bought an ordinary Japaness
ghade and removed the gayly-colored
phanels, replacing them with punels of
Japaneso grass cloth in o soft tone of
Rrven It was not sl all hard to do.
and I had a very artistle shade, ot
amall cost.—E. C

N hanging one of thowse troublesome
ankle-legeth skirts, my salster hit
upon n ridiculous and yet effective

wiy of solving the problem She
thed a plece of white string around
vuelh of my bin stockinged ankles,
wadh mirtngs, of « . thi wamo dis-
tange from the flc There wias our
standard of measurefient. clodely scen,
nlwaya there when wanted, whether in
fronl, In the back or on the sites,
with no lying on' the floor for he

dmnvpemakor and no turning “around
and around' far the (ryer-on,




